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The main objective of the researchers was the evidence of phisico-chemical 
parameters of milk and the classification of it in classes. The quality parameters are 
given by the number of total germs count (TGC) and number of somatic cells (NSC). 
These conditions of milk quality should be a guide for every farmer in order to 
assess the exploitation economicity.  
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Material and Methods 
 
The researches aims the determination of quality parameters of milk: fatt, 
protein, lactose, unfatt dry subestance, number of somatic cells and number of total 
germs; all these characteristics allow to have a classification of milk quality 
classes: A, B, C and D. Somatic cells from milk has determined according to SR 
EN ISO 13366-3-2001 method. The nimber of total germs has determined using 
Bactoscan FC; Screening test BRT.  
 
Results and Discussion 
 
Analyzing the main constituents from milk, farm 2 realizes the best indices 
of quality, follow by farms 3, 1 and 4 respectively; if the study is conducting 
according to gravity of milk classes of quality, the best results are distinguished to 
farm 3, follow by 1, 2 and respectively 4 farm. The causes are diverse, but 
technical endowment of the entire farm is the most important. The farm 2 has a 
modest technical technology. These comparisons suggests that the milk quality is 
given by many indices, from among one of other is more important, depending by 
the aim of the study.  
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Table 1 
Farm 1  
Quality class  n %  Fat 
(%) 
Proteins 
(%) 
Lactose 
(%) 
Class A  X ± sX  42  3.70±0.08 3.29±0.02 4.68±0.02 
V% 13.06  3.91  2.20 
Class B  X ± sX  13  3.69±0.09 3.35±0.04 4.63±0.03 
V% 8.39  4.35  2.25 
Class C  X ± sX  4  3.90±0.07 3.34±0.12 4.57±0.06 
V% 3.36  6.98  2.77 
Class D   X ± sX  1  3.70 3.18 4.47 
V% -  -  - 
Total classe  X ± sX  60  3.72±0.06 3.30±0.02 4.66±0.02 
V% 11.41  4.27  2.37 
Table 2 
Farm 1  
Quality class  n % 
Characteristics 
Unfat dry 
substance 
(%) 
Somatic cell 
number 
(mii/ml) 
Total germ 
Number 
(mii/ml) 
Class A  X ± sX  42  8.71±0.03 201.76±18.68  32.39±4.11 
V% 1.81  53.18  72.81 
Class B  X ± sX  13  8.71±0.05 473.36±33.11  54.09±11.44 
V% 1.88  23.20  70.14 
Class C  X ± sX  4  8.66±0.12 628.00±84.94  62.50±33.69 
V% 2.67  27.05  107.80 
Class D  X ± sX  1  8.46 253 200 
V%  - - - 
Total 
classe 
X ± sX  60  8.70±0.02 298.57±26.54  43.14±5.72 
V% 1.89  62.23  92.87 
Table 3 
Farm 2 
Quality class  n % 
Characteristics 
Fat 
(%) 
Protein 
(%) 
Lactose 
(%) 
Class A  X ± sX  26  4.01±0.10 3.34±0.01  4.74±0.01 
V% 11.00  1.68  0.96 
Class B  X ± sX  19  4.09±0.12 3.38±0.04  4.68±0.02 
V% 12.24  5.20  1.63 
Class C  X ± sX  13  4.35±0.10 3.58±0.04  4.64±0.03 
V% 7.21  3.31  1.73 
Class D  X ± sX  2  4.48±0.01 3.63±0.01  4.48±0.03 
V% 0.31  0.39  0.95 
Total 
classe 
X ± sX  60  4.13±0.06 3.42±0.02  4.69±0.01 
V% 10.84  4.61  1.83   295
Table 4 
Farm 2 
Quality class  n % 
Characteristics 
Unfat dry 
substance 
(%) 
Somatic cell 
number 
(mii/ml) 
Total germ 
number 
(mii/ml) 
Class A  X ± sX  26  8.82±0.02 288.21±17.54  50.32±5.24 
V% 1.02  26.52  45.41 
Class B  X ± sX  19  8.81±0.04 435.18±22.90  120.53±25.50 
V% 1.79  21.70  87.25 
Clasa C  X ± sX  13  8.96±0.03 587.10±42.40  370.50±77.45 
V% 1.06  22.84  66.10 
Class D  X ± sX  2  8.87±0.04 506.50±39.50 2285.00±236.00 
V% 0.64  11.30  14.61 
Total classe  X ± sX  60  8.85±0.02 411.63±21.44  235.00±67.56 
V% 1.47  36.09  199.18 
Table 5 
Farm 3  
Quality class  n %
Characteristics 
Fat 
 (%) 
Proteins 
(%) 
Lactose 
(%) 
Class A  X ± sX  41  3.65±0.04 3.30±0.01  4.72±0.01 
V% 5.68  2.41  1.85 
Class B  X ± sX  15  3.75±0.07 3.30±0.02  4.70±0.03 
V% 6.81  2.01  1.93 
Class C  X ± sX  2  3.83±0.19 3.57±0.12  4.54±0.01 
V% 7.02  4.75  0.16 
Class D   X ± sX  2  3.77±0.28 3.41±0.10  4.72±0.03 
V% 10.50  4.15  0.75 
Total classe  X ± sX  60  3.68±0.03 3.32±0.01  4.71±0.01 
V% 6.15  2.92  1.95 
Table 6 
Farm 3  
Quality class  n % 
Characteristics 
Unfat dry 
substance (%) 
Somatic cell 
number (mii/ml) 
Total germ 
number (mii/ml) 
Class A  X ± sX  41  8.77±0.02 207.89±12.71 30.49±4.16 
V% 1.36  36.16  80.28 
Class B  X ± sX  15  8.74±0.03 392.83±52.18  224.17±44.32 
V% 1.35  46.02  68.50 
Class C  X ± sX  2  8.96±0.14 733.50±95.50  175.00±19.00 
V% 2.13  18.41  15.35 
Class D   X ± sX  2  8.82±0.14 556.50±306.50  480.50±130.50 
V% 2.33  77.89  38.41 
Total classe  X ± sX  60  8.77±0.02 285.69±25.48 93.33±18.87 
V% 1.44  63.68  144.40   296
Table 7 
Farm 4  
Quality class  n % 
Characteristics 
Fat 
(%) 
Proteins 
(%) 
Lactose 
(%) 
Class A  X ± sX  11  3.97±0.21 3.43±0.04  4.73±0.03 
V% 15.98  3.88  2.19 
Class B  X ± sX  22  3.70±0.10 3.40±0.03  4.66±0.02 
V% 11.25  3.82  1.69 
Clasa C  X ± sX  16  3.97±0.05 3.38±0.03  4.60±0.02 
V% 4.99  2.68  1.65 
Clasa D   X ± sX  11  4.03±0.07 3.43±0.01  4.56±0.02 
V% 4.84  0.96  0.94 
Total 
clase 
X ± sX  60  3.89±0.06 3.41±0.02  4.64±0.01 
V% 10.44  3.15  2.03 
 
Table 8 
Farm 4  
Quality class  n % 
Characteristics 
Unfat dry 
substance  
(%) 
Somatic cell 
number 
(mii/ml) 
Total germ 
number 
(mii/ml) 
Class A  X ± sX  11  8.88±0.07  282.22±45.2
1  84.22±44.56 
V% 2.23  48.06  158.72 
Class B  X ± sX  22  8.81±0.03  507.13±22.9
3  121.69±30.86 
V% 1.57  18.09  101.43 
Class C  X ± sX  16  8.75±0.03  703.46±48.5
6  373.62±107.97 
V% 1.07  24.89  104.20 
Class D  X ± sX  11  8.74±0.01  1030.63±66.
96 
1212.50±491.0
5 
V% 0.42  18.38  114.55 
Total 
classe 
X ± sX  60  8.80±0.02  609.65±41.4
6  375.26±105.62 
V% 1.54  46.12  190.90 
 
Conclusions 
 
Due to the main quality traits of cow milk production (raw milk), analyzed and 
classified according to commercial quality classes, it is show that on the total studied 
farms, 49.48% are framed to A quality class, 28,87% in B class, respectively 78,35% in 
A and B classes. The difference of  21,65% has been included in C and D classes of 
quality. The farm 3 has 92,16% from raw milk classified as A and B quality, follow by 
farm 1 with 89,9%, 75% to farm 2, respectively 54.35% in farm 3. These differences of   297
milk quality have a further influence in technology, more precise in financial report, 
implicitly in a higher benefit (because of higher prices for A and B milk quality classes).  
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